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Meet Rizwan Nawaz Khan aka “Rj Rtzz Khan”, A versatile 
artist in his personality. He keeps telling himself, "I must learn 
to accept". But in reality he never will. He just does what he 
thinks is right; forgetting what everyone js thinking about him 1 
He is only a public entertainer who understands his era. He 
loves music and that is all that matters. 


H UMAR A 


Bom and raised in Faisalabad RJ Naina, is an artist, a painter, and most of 
all a humanitarian She believes on "live and let live - She always feels 
happy; you know why? Because she doesn't expect anything from 
anyone She is generous and warmhearted Strong and assertive. Exuber- 
ant and enthusiastic Broad-minded and expensive She loves her family 
more than anything. She thinks with her heart. She is among those lucky 
ones who live their life with therr own style 


Ambitious and self-made RJ ff/za Shah also writes as government ^ 

employee in judicial department Her identity may be a myjiery, but she 
always loves to hear and voice without fear. She is a firm oeiie^er in the tenet 
“love can fix anythin” 

Shu likes to balance.* professional & family life. Professional life gives her 
exposure, confidence & sense of achievenvent. Her favocu* pastime is to 
watch movies, adventurous trips reading fictions & cooking. 


A self made Individual "RJ Ahsan Atrf’ He always deemed to be an ambi- 
tious, cultivating and a dreamy person. Self obsession and self centered 
aren't the words meant for him. He has been made a wide space in the 
people’s hearts with his catchy Voice and a deep approach to artistic 
field. Being a younger artist in the town He has proved that Every young 
individual can do a Jot for the society through his/her creativity. 
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Handi Qeema 

Ingredients: 


Minced chicken (hand ground] 

'/a kg 

Tomatoes (Finely cut) 

2 

Onions (raw paste) 

2 

Lemon juice 

2 tbsp 

Green chillies (cut lengthwise) 

4 

Turmeric powder 

1 tsp 

Black pepper (crushed) 

1 tsp 

Red chillies (crushed) 

1 tbsp 

Ginger/garlic paste 

1 tbsp 

Ginger (finely cut) 

2 tbsp 

Fresh coriander (chopped) 

2 tbsp 

Salt 

to taste 

Oil 

1 cup 


Method: 

* Heat oil in a pot and saute onions until light golden, then 
add ginger/garlic paste, turmeric powder, black pepper, 
red chillies and salt and fry. 

* Add tomatoes and cook until its water dries, then add 
minced meat and fry 

* Add green chillies, lemon juice and ginger and leave on 
dum, 

* Add fresh coriander and transfer on a dish. 
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Shahi DumAloo 

Ingredients: 

Potatoes [small and peeled) 1 kg 

Tomato paste 1 cup 

Ginger/garlic paste \ tbsp 

Ginger (grated) T tbsp 

Cumin seeds (roasted and powdered) 1 tsp 
Red chillies (crushed) 1 tbsp 

Jaggery (powdered) Vz tbsp 

Almonds (finely cut 20 

Fresh cream Vz cup 

Lemon juice 4 tbsp 

Coriander seeds (crushed) I tsp 


Black pepper (crushed) 1 tsp 

Green chillies (finely cut) 4 

Salt ‘ to taste 

Oil * Vz cup 

Fresh coriander, ginger [finely cut) for garnishing 

Method: 

* Heat a little oil in a wok and fry potatoes until golden and 
remove. 

* Add tomoto paste, red chillies, ginger/ garlic paste, cumin 
seeds, jaggery and salt and Fry, 

* Add potatoes, coriander seeds, black pepper, green 
chillies, lemon juice and cook. 

* Add almonds, ginger and cream and transfer into a dish, 
rniskt^itb. fresh coriander and ginger, and serve. 



Chilli Chatni Chicken Rice 


Ingredients: 


Chicken pieces (boneless} 

V 2 kg 

Rice (boiled) 

2 cup 

Degi red chillies 

4 

Cumin seeds 

1 fsp 

Ginger/garlic paste 

1 tbsp 

Coriander seeds 

1 tbsp 

Lemon juice 

2 tbsp 

White vinegar 

2 tbsp 

Salt 

to toste 

Oil 

3 tbsp 

Spring onion (finely cut) 

for garnishing 


Method: 

■# 

Add o little water, vinegar and degi red chillies in a 
saucepan and bring to boil 

Add cumin and coriander seeds and mix well to prepare 
chatni'. 

Heat oil in a wok and try ginger/garlic paste, then add 
chicken and cook until its water dries 
Add chatni and cook till oil separates, then add rice and 
mix well with a spoon. 

Add lemon juice and transfer on a dish 

Garnish chicken chatni rice with spring onion and serve. 
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Sait and Pepper Chicken 


Ingredients: 


Chicken breasts [boneless) 

Black pepper (crushed) 

Refined flour 

Cornflour (made into paste with water) 
Egg (beaten) 

Soya sauce 

Spring onions (finely cut) 

Garlic (finely cut) 

Chicken stock 


Capsicum (finely cut) 

Salt 

Oil 


2 

2 tbsp 
2 tbsp 
2 tbsp 
1 

2 tbsp 

2 

5 cloves 
Vi cup 
2 tbsp 
to taste 

2 tbsp + far frying 


Method: 

Mix flour with half cornflour, dlack pepper and egg. 
Add chicken and soya sauce and set aside for half an 
hour. 

Heat oil in a wok and fry spring onion and garlic for 
a few minutes, then add chicken and cook thoroughly. 
Add black pepper, stock and salt and cook for a few 
minutes. 

Gradually odd cornflour stirring continuously with a 
spoon, then add capsicum and transfer into a dish, 
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Sarsoon Ka Saag 

Ingredients: 


Saarson ka saag 

1 kg 

Maize flour 

l cup 

Butter 

1 cup 

Green chillies 

4 

Garlic 

8 

Dried, round red chillies 

10 

Turmeric powder 

1 tsp 

Sait 

to taste 


Tempering Ingredients: 

Garlic (finely cut) 

Butter 

Oil 







4 cloves 

V? cup 

3 tbsp 



Method: I 

* Finely cut saag and soak in turmeric water, then wash and add 
in a pot, 

* Add all ingredients except flour and butter and cook until its 
water dries. 

* Allow to cool and finely blend in a chopper. 

» Add saag to the pot again and cook for a few minutes, then 
odd flour arid butter and cook thoroughly 

* Transfer saag into a dish. 

* Fry tempering ingredients in a frying pan and pour on saag 

* Serve hot. 
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Dragon Chicken 


Marinade Ingredients: 

Chicken breasts 
Ginger/garlic (chopped) 

Red chilli powder, soya sauce 
Red chillies (powdered) 

Cornflour [made into paste with water) 

Egg white 

Salt 

Oil 


Sauce Ingredients: 

Cashew nuts 

Dried, red round chillies 

Gi nger/ ga rl ic [chopped) 


Vi kg 
] tbsp 
V? tsp each 

1 tsp 

2 tbsp 

1 

to taste 
far frying 



Spring onion (chopped) 

Onions [finely cut) 

Red, green and yellow capsicums 
Sugar, water, red chillies (powdered) 
Salt 

Tomato sauce, oil 


2 tbsp 

2 

1 cup 

14 tsp each 
to taste 

2 tbsp each 


Method: 

m 

* Cut chicken breasts lengthwise and marinate for at least half an hour. 
4 Heat oil in a wok and fry chicken until golden and transfer on an 

absorbent paper, 

* Heat oil in a wok and fry cashew nuts until golden and remove 

* Fry dried and crushed red chillies with ginger/garlic paste and cook 
thoroughly. 

* Saute spring onion and onions on high flame for 5 minutes, then add 
capsicums and fry for 2 minutes. 

* Add red chilli powder, soya sauce, tomato sauce, sugar, a little water 
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Spicy Drumsticks 



Ingredients: 

Drumsticks 

Tolhar mirch 

Dried, red round chillies 

Garlic 

Cumin seeds 
Green chillies [finely cut) 
Potatoes (peeled and sliced) 
Ginger (grated) 

Lemon juice 
Sugar 

Tamarind pulp 

Water 

Salt 

Olive oil 


16 kg 

4 

6 

8 doves 

1 tbsp 
6 

2 

2 tbsp 
1 tbsp 
I tbsp 
Vj cup 

5 cups 
to taste 

1 5 tbsp + for sprinkli 


Method: 

• Heat five tbsp oil in a frying pan and fry garlic, cumin seeds, 
falhai mirch and red chillies lightly, then add three cups of water 
and cook For 15 minutes. 

• Allow to cool and blend in a blender- 

• Heat five tbsp oil in a wok and add drumsticks with salt and cook 
for a few minutes. Add remaining water and cook with lid on. 

• When drumsticks are tender add blended mixture, tamarind 
pulp, lemon juice and salt and cook. Add half the ginger and 
remove from flame. 

• Heat remaining oil in a frying pan and add potatoes, a little 
water and salt and cook till potatoes are tender. 

• Add half the green chillies and spread on a serving dish and 
place drumsticks on it. 

• Sprinkle remaining green chillies, ginger and olive oil and serve. 
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Asghari Kebab 


Ingredients: 

Chicken mince meat 
Green chillies (finely cut) 
Fresh coriander (chopped) 
Ginger/garlic paste 
Black pepper (crushed) 
Cheddar cheese (grated) 

Egg 

Salt 

Oil 


V 2 kg 

8 

5 tbsp + for decoration 
1 tbsp 

Vt t$p 

Vi cup 

1 

I Vi tsp 
for frying 


Method: 

* Mix oil the ingredients in a bowl, 

* Shape the mixture into kebobs, 

* Heat oil in a frying pan and fry kebabs from both sides 
until golden. 

* Decorate serving dish with fresh coriander, place kebabs 
on it and serve, 

* Keep uncooked kebabs in a deep freezer and use as 
required These kebabs can also be baked, 



. ONlilNE^IBRARM 

lEORtRAK’ISTANB 


f tJE w 1 


fwty«e{i), , .| 

i *~*i t » y . ^ 




http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 


0^5 ^JuuEjuigjju cH-i 






! Sl tjIJi j jluig. lul SL 



http:// wwwj)ahsociety.com iiati) 


http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 





J 


-Ji !>— I Jb' \$/ ‘fjj'-zj*- LA * ZjZfJ' 

u" J*- L' ✓ ? ?? — *■ — k ^ v\j: j t jf (j r 5 j , ti . i 

d r L r JZ J ' Jl C '■ — - */ Jr j Lw-J 1 J" ^ 

(£^>?A,X s Jl 4'ji#' /v® *& 'J-'JjI'- 

j r. 4 wf £-&- K ^ jfeil J^l i;.^v rf JL [£*< ^ J\ 

w^rA//Jtf J-J >— '- JT < ,ji 

-L// 


r u~ 


t T "■ 

££-LAf m 
&LLL.\J a 

T 

^'iV'-i 1 
7^ t “sr 1 : 




L J-: J"w* ^i)%LT T 

d-fe 




:JZl 


* :■ 





ZiLL 

" 

LaJz 

f i *: U jC J ‘ 

m W 

'&L!bu* 

v 

W VL*- 

h/M*S 


Fiery Pepper Chicken 


Ingredients: 

Chicken pieces (boneless) l /2 kg 

Dried, red round chillies 8 

Ginger/garlic (chopped) 2 tbsp 

Soya sauce 2 tbsp 

Black pepper (crushed) 1 tsp 

White vinegar 1 tbsp 

Sugar 1 tsp 

Cornflour (made into paste with water) 1 V? tbsp 
Spring onion (finely cut) 4 tbsp 

Water 1 cup 

Salt W tsp 

Oil 4 tbsp 


Method: 

• Heat two tbsp oil in a wok and add chicken, black pepper 
and salt and cook on high Name till it changes colour. 

• Transfer into a bowl 

• Heat remaining oil in the same wok and fry ginger/garlic 
until golden. 

• Add soya sauce, vinegar, sugar, red chillies, black pepper 
and salt and cook thoroughly, then add water and cook for 
a few minutes. 

• Add cornflour stirring continuously with a spoon till batter 
gets thick, 

• Add chicken and spring onions and cook for two minutes. 

• Transfer into a dish and serve hot. 
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Fish Hara Masala 


Ingredients: 

Carp (fish fillets) 4 

Onion (Finely cut) 1 cup 

Capsicum (finely cut) 1 

Green chillies {finely cut) 4 

Dill 4 tbsp 

Spring onion (finely cut) Vi cup 

Mint leaves Vi cup 

Lemon juice I tbsp 

Salt to taste 

Oil for frying 

Lemon, mint leaves, dill, onion (fried) for garnishing 


Method: 

Heat oil in a frying pan and fry fish'fi lists from both sides 
until golden, 

Spread onion, green chillies and capsicum on top and 
sprinkle salt, 

Add a little water and cook with lid on, then add spring 
onions, dill and mint leaves and cook for a Few minutes 
Decorate serving dish with fried onions and place fish on 
it, 

Garnish with mint leaves, dill and lemon and serve. 
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Tandoori Seekh Kebabs 


Chicken ingredients 

Minced chicken 
Onion (chopped) 

Ginger/ garlic paste 
Green chilli paste 
Fresh coriander 
Mint paste 
Red chilli powder 
Raw papaya paste 
Cornflour 

Egg 

Gram flour (roasted) 

Mace (powdered) 

Nutmeg (powdered) 

All spice powder 


Vi kg 
2 tbsp 
I fbsp 
1 tbsp 
1 tbsp 
1 tbsp 
] tsp 

1 tsp 

2 tbsp 

1 

2 tbsp 
V* tsp 
V t tsp 
1 tsp 


1 tsp 
Vi tsp 
1 tsp 
1 tbsp 
] tsp 

for frying 
For decoration 


Cumin seeds (roosted and crushed) 

Black pepper (crushed) 

Coriander seeds (roasted and crushed) 

Poppy seeds (paste) 

Salt 
Oil 

Lemon, lettuce leaves, cucumber 

Method: 

Blend all ingredients except cornflour and egg in a blender and 
transfer into the bowt. 

Add egg and cornflour and set aside for at least an hour. 

Shape the mixture into long kebabs. 

Heat oil in a frying pan and fry kebabs until golden and remove. 
inFuse with charcoal smoke if desired. 
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Capsicum and Potato 


Ingredients: 


Capsicums (finely cut) 4 

Potatoes [finely cut} 4 

Onions (finely cut) 3 

Tomato (finely cut) 1 

Garlic paste 1 tsp 

Turmeric powder 1 tsp 

Cumin seeds [roasted and crushed) 1 tsp 
Red chilli powder 2 tsp 

Fresh coriander (chopped] 3 tbsp 

Salt ) tsp 

Oil V 4 cup 


Method: 

* Heat oil in a pot and fry onions until golden, then add 
garlic, tomato, red chilli powder, turmeric powder and fry 
Add V 4 cup water and fry 

* Add potatoes and a little water, cook for 10 minutes then 

* add capsicums and cook for 10 more minutes on low 
flame. 

* Sprinkle cumin and fresh coriander on top and serve. 
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Resha Kebabs 



Chicken Ingredients: 

Chicken breasts (boneless} 2 

AH spice powder 1 tsp 

Green chillies (chopped) 2 

Red chillies [crushed) 1 tsp 

Ginger/ garlic paste 1 tsp 

Egg (beaten) 1 

Breadcrumbs 1 cup 

Water 1 cup 

Salt 1 tsp 

Potato Ingredients: 

Potatoes (boiled and mashed) Vi kg 

Cumin seeds (roasted and crushed) t V? tsp 
Chaat masala l tsp 


Red chillies (crushed) 

Fresh coriander (chopped) 
Mint leaves (chopped) 
Green chillies [chopped) 
Salt 
Oil 

Lettuce leaves, tomatoes 

Method : 


1 tsp 

2 tbsp 

1 tbsp 

2 

1 tsp 

for frying 
for decoration 


* Boil chicken with its ingredients till its water dries. 

* Shred chicken into pieces and mix with potatoes, 

* Mix all ingredients except breadcrumbs and egg and shape into kebabs. 

* Coat kebabs first with egg then breadcrumbs. 

* Heat oil in a frying pan and fry kebabs from both sides until golden and 


remove 


Decorate dish with lettuce leaves and tomatoes, ploce kebabs on top, 
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Hot and Spicy Fish 


Fish ingredients: 


Bekti fish fillets 

Mg 

Red chilli powder 

V 2 tsp 

Cornflour 

3 tbsp 

Refined flour 

1 tbsp 

Baking powder 

’/? tsp 

Salt 

V* tsp 

Chilli oil 

1 tbsp 

Oil 

for frying 


Sweet chilli sauce 

Vi cup 

Chilli garlic sauce 

2 tbsp 

Chicken powder 

1 tsp 

Red chillies (crushed) 

1 tsp 

Lemon juice 

2 tbsp^ 

Sugar 

1 tsp 

Salt 

14 tsp ' 

Chilli oil 

2 tbsp 

Oil 

14 cup 

Method: 




Marinate fish with its ingredients for half an hour 
Heat oil in a wok and fry fish fillets until golden ond remove 
To prepare sauce, heat oil and chilli oil in a pot and fry garlic, 
then add oil its ingredients except lemon juice and fiy well 
Add fish and lemon juice and transfer into a dish 


irtfflu 


Sauce Ingredients: 

Garlic (chopped) 

Onion (chopped) 

Spring onion (finely cut) 


1 tbsp 
1 

I + for sprinkling 
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Chocolate Mocha Brownies 

Ingredients: 


Refined flour (sieved} 
Coffee powder 
Cocoa powder 
Baking powder 
Sugar 

Butter (melted] 

e 99 s 

Vanilla essence 
Sail 

Chocolate (grated) 


1 68 qrams 

1 tsp 
4 tbsp 
V? tsp 
Vi cup 
V? cup 

2 

1 tbsp 
V4 tsp 

for sprinkling 


Frosting ingredients: 

Fresh cream (whipped} t cup + V* cup 

Dark chocolate (grated} 1 cup 

Coffee powder I tbsp 

* 

Method: 

■■ 

To prepare frosting, add 1 cup cream and chocolate in a saucepan and 
cook on low flame, stirring continuously with a spoon. 

When batter thickens remove from flame. 

Allow to cool and fold the batter with the remaining cream and set aside. 
Blend butter, sugar, eggs and vanilla essence with an electric beater. 

Add all the remaining ingredients and pour batter in a mould. 

Place in a pre-heated oven at 1 80°C, cook for 25 minutes and remove. 
Atlow to cool and layer frosting on top. 

Sprinkle chocolate on top, and serve. 
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Jamaican Barbecue Chops 


Ingredients: 

Chops 1 kg 

Potatoes [peeled and thickly cut) 5 
Tomatoes 2 

Onions [finely cut) 3 

Spring onions {cut lengthwise) 2 

Dried, round red chillies 6 

Garlic (chopped) 3 cloves 

Hot spices powder I tsp 

Soya sauce 14 cup 

Red chilli powder 1 tbsp 

Green chillies (chopped) 5 

Salt 1 tsp 

Oil Vi cup 


Method: 

Blend round ond powdered red chillies, soya sauce, 
onions, garlic, hot spices powder, green chillies ond salt in 
a blender. 

Marinate chops with blended mixture for 5 hours 
Grease a grill pan and cook chops, spring onions, 
potatoes and tomatoes while flipping on all sides. 

Serve hot 




Potato Pancakes 


Ingredients: 

Potatoes (bo* led} 

Onion 

e 99 

Mayonnaise 
Refined ftour 
Black pepper (crushed) 

Salt 

Oil 

Eggs (boiled and cut into pieces) 
Dill, spring onion (big pieces) 


2 

1 

1 

2 tbsp 
1 tbsp 
1 tsp 
to taste 
for frying 
for garnishing 
for garnishing 


Method: 

* Chop onion and potatoes in a chopper and transfer into a 
bowl then add eggs, mayonnaise, flour, black pepper and 
salt, 

* Heat oil in a frying pan and pour a little batter into the pan 
and shape into kebab, then fry from both sides until golden 
and remove. 

* Repeat the process. 

* Garnish pancakes with eggs, spring onion and dill and 
serve. 
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Alo Basin Ki Tikkya 


Vegetable Manchurian Ingredients: 

Carrot (chopped) 

Peas (boiled and mashed) 

Potatoes (boiled and mashed) 

Garlic (chopped) 


Ginger [chopped) 

Green chillies [chopped) 

Cornflour 

Refined Hour 

Red chilli powder 

Spring onion (chopped) 

Salt 

Oil 


V* CUp 
Va cup 
200 grams 
1 tsp 

1 tsp 

2 

1 tbsp 

1 tbsp 
V 2 tsp 

2 tbsp + For garnishing 
1 tsp 

for frying 


Sauce Ingredients: 

Tomato ketchup 
Ginger (chopped) 

Garlic (chopped) 

Chilli sauce, soya sauce 

Cornflour (made into paste with water) 

Gil 

Method : 


Va cap 


1 tsp 

2 tsp 

t tbsp each 
l tbsp 
4 tbsp 


• Mix potatoes with peas, carrots, spring onions, ginger, green chillies, 
garlic, red chilli powder and salt. Shape the mixture into small balls. 

• Mix flour and cornflour in a plate ond coat balls. 

• Heat oil in a wok and fry balls until golden and transfer on an 
absorbent paper. 

• Heat oil in a wok and Fry ginger and garlic until golden. 

“ Add tomato ketchup and chilli sauce and bring to boil, then add 
soya sauce and cornflour and cook till batter thickens. 



ur sauce an it 
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Prawn Tikka Masala 


Ingredients:! 

Prowns 

V2 kg 

Onion (chopped) 

1 

Tomatoes (chopped) 

2 

Garlic (chopped) 

1 tsp 

Yogurt (whipped) 

Va cup 

Red chilli powder 

1 tsp 

Turmeric powder 

Va tsp 

Hot spices powder 

2 tsp 

Lemon juice 

2 tbsp 

Green chillies (finely cut) 

4 

Fenugreek seeds 

2 tsp 

Ginger (finely cut) 

1 tbsp 

Salt 

1 tsp 

Oil 

Va Cup 

Fresh coriander 

for garnishing 


Method: 

* Heat oil in a pot and fry onion until golden, then odd 
garlic and tomatoes and cook 

* Add yogurt, red chilli powder, tumne'ric powder, hot spices 
powder and salt and cook till tomatoes are soft 

* Add prawns and cook til] oil separates, 

* Add lemon juice, green chillies, ginger and fenugreek 
seeds and leave on dum. 

* Garnish with fresh coriander and serve. 
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Fresh Coconut Cake 


Ingredients; 

Refined flour (sieved) 

Icing sugar 

Eggs 

Vanilla essence 

Desiccated coconut (fresh) 

Baking powder 

Baking soda 

Fresh milk 

Salt 

Oil 


2 cups 

1 cup 

2 

1 tsp 
1 cup 
1 V'J tsp 
Vi tsp 
Va cup 
V* tsp 

V 2 cup + to grease 


Method: 1 

• Whip eggs with vanilla essence, oil, sugar and sail with an 
electric beater. 

• Sieve baking powder and baking soda and add to the 
mixture. 

• Add flour, coconut and milk and mix well with a spoon 

• Grease a cake mould and pour mixture in it and place in a 
pre heated oven at lZO^C for 45 minutes and remove. 

• Cut into pieces and serve 
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Moony Ki Daal Ke Parathay 


Ingredient! 


Yellow lentil (boiled) 

White flour (kneaded) 

Refined flour [made into paste with water) 
Garlic (chopped) 

Black pepper (crushed) 

Chaat masala 
Cumin seeds [crushed) 

Fresh coriander (chopped) 

Green chillies (chopped) 

Onion (chopped) 

Salt 

Clarified butter 

Lettuce leaves, tomatoes, lemon slices 


1 cup 
V 7 kg 
4 tbsp 

2 tsp 
2 tsp 
1 tsp 
1 tsp 

1 tsp 

2 
1 

1 tsp 

for frying 

as accompaniment 


Method 

• Mix all the ingredients with lentil. 

• Make 8 balls from dough and roll into discs. 

• Spread lentil mixture on one disc and brush dissolved 
flour on the edges, place another disc on top and press 
with a roller and roll evenly 

• Fry the disc on an iron griddle while applying clarified 
butter from both sides until golden and remove. 

• Repeat the process to make more parathay 

• Serve parathay with lettuce leaves, tomatoes and lemon 
slices 
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Balti Daal I 

Ingredients: 

Gram lentil (boiled) 

White lentil (boiled) 

Tomatoes [chopped) 

Turmeric powder 
Red chilli powder 
Jaggery (powdered) 

Onion (chopped) 

Mustard seeds 

Green chillies, fresh coriander 

Salt 

Oil 

Mint leaves 


1 V? cup 
1 cup 

250 grams 
1 tsp 
1 Vi tsp 
1 tbsp 
t 

1 tsp 
Vi cup 
V? tsp 
4 tbsp 


for garnishing 


Tempering Ingredients: 

Onion (chapped) 1 

Garlic (finely cut) 4 cloves 

Curry leaves 4 t 

Dried, round red chillies 6 

Cumin seeds 1 tsp 

Clarified butler VS* cup 

Method * 

• Heat oil in a pot and fry onion until golden, then odd tomatoes, 
turmeric powder, red chilli powder jaggery, mustard seeds and cook 
till tomatoes are tender 

* Add both lentils and cook for 10 minutes. 

* Add green chillies and fresh coriander, transfer into a bowl. 

• Heat oil in a frying pan ond fry tempering ingredients and pour on 
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Paiak Gosht 


nqredients: 


Mutton pieces (boiled) 

1 25 grams 

Spinach (finely cut) 

1 kg 

Fenugreek leaves (fresh) 

250 grams 

Onions [Finely cut) 

2 

Green chillies 

10 

Gingei /gai lie paste 

1 tbsp 

Red chilli powder 

1 tbsp 

Turmeric powder 

V? fsp 

Yogurt 

250 grams 

Salt 

/2 tsp 

Oil 

1 cup 


Method: 

• Wash spinach and boil, 

• Wash fenugreek leaves, 

• Heat oil in a pot and fry onions until light golden 

• Add mutton, ginger/garlic paste, turmeric powder, red chilli powder, 
salt and cook with 1 cup lukewarm water on low Flame until meat is 
tender 

• Add yogurt and fenugreek leaves and fry till oil separates. Add sprnach 

and green chillies and cook for at least 20 minutes on low flame. 

• Transfer into a dish and serve hot 
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Shahi Gobi 

Ingredients: 


Cauliflower [buds) 

Yogurt, tomato, onion paste 
Cumin seeds, turmeric powder 
Garlic paste 
Ginger (finely cut) 

Bay leaves 
Almonds (finely cut) 

Red chilli powder 
Fresh cream 

Green chillies, fresh coriander (finely cut) 

Salt 

Oil 

Fresh coriander, yogurt, ginger (finely cut) 


1 kg 

1 cup each 
1 tsp 

1 tsp 

2 tbsp 

2 

4 tbsp 
2 tsp 
Vi cup 
Vi cup 
1 tsp 
Vi cup 

for garnishing 


Method: 

Heat oil in a pot and fry caufiflbwer until golden and 
remove. 

Add gtnger, garlic, cumin seeds, turmeric powder, red 
chilli powder, bay leaves, onion and salt to the same pot 
and cook on high flame 

Add cauliflower and fry on high flame, then add tomato, 
green chillies, fresh coriander, almonds and cream, leave 
on dum. 

Garnish with fresh coriander yogurt and ganger and serve. 
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Spicy Sausage Pasta 


ingredients: 

Pasta (boiled) 

Sausages (finely cut) 
Mushroom (finely cut) 
Onion (finely cut) 
Garlic (chopped) 
Chicken stock 
Tomato ketchup 
Tomatoes (chopped) 
Fresh cream 
Black pepper (crushed) 
Paprika powder 
Red chillies (crushed) 
Soya sauce 
Salt 


2 cups 

6 

6 

1 cup 

2 tsp 

1 cup 

1 cup 

2 

V 2 cup 
l tsp 
1 tsp 

1 tsp 

2 tbsp 
to taste 


Oil 4 tbsp 

Cream, spring onion (finely cut) for garnishing 
Oregano for sprinkling 

# 

Method: 

• Heat oil in a frying pan, fry sausages until golden and 
remove. 

• Add onion, tomatoes, garlic, black pepper red chillies, 
stock, soya sauce, paprika powder and salt to the same 
frying pan and fry thoroughly. 

• Add sausages, mushroom, pasta, tomato ketchup and 
cream and transfer on a dish. 

• Garnish pasta with spring onion and cream. 

• Sprinkle oregano on top and serve. 
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Malai Kebab 

Ingredients: 

Chicken pieces (cubed) 
Ginger/garlic paste 
Fresh cream 

Cheddar cheese (grated) 
Green chillies (blended) 
Black pepper powder 
Green masala powder 
Fresh coriander (chopped) 
Lemon juice 
Salt 

Butter 


300 grams 
V 2 tsp 
1 V? tbsp 
1 tbsp 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 V 2 tsp 
to taste 

I tbsp + for applying 


Method: 

Mix oil the ingredients in a bowl and refrigerate overnight. 
Pierce chicken pieces onto wooden skewers. 

Fry chicken in a frying pan from all sides while applying 
butter on top. 
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Turai Qeema 

Ingredients: 

Minced mutton 

Ribbed gourd [round, finely cut] 

lemon juice 

Soya sauce 

Basil leaves (chopped} 

Onion [finley cut} 

Garlic (chopped) 

Black pepper (crushed) 

Red chillies (crushed} 

Salt 

Olive oil 
Noodles (boiled) 


V 2 kg 
1 kg 
1 tbsp 
3 tbsp 
3 tsp 
1 

3 cloves 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 

as accompaniment 


Method: 

• Marinate minced mutton with lemon juice, bosil leaves and 
soya sauce and set aside for at least half an hour, 

• Heat oil in a wok and fry mutton, add onion and cook 

• When onion is golden add ribbed gourd, garlic, black 
pepper, red chillies and soit and cook for a few minutes. 

■ Place noodles on one side of serving dish and mutton on 
the other and serve. 
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Szechuan Fried Rice 
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ingredients: 

Rice (soaked) 

Garlic (finely cot) 

Egg whites 

Green chilli (finely cut) 
* Szechuan sauce 
Soya sauce 
White vinegar 


Black pepper (crushed) !6 tsp 
Capsicum (finely cut) 1 

Carrot (finely cut) 1 

Cabbage (finely cut) 1 cup 

Spring onions (finely cut) 3 sticks 

Salt 1 tsp 

Oil 5 tbsp 


1 cup 

3 cloves 

2 
1 

3 tbsp + as accompaniment 
1 tsp 
1 tsp 


Method: 

Par boil rice with two tbsp of oil and salt, then sieve rice 
and allow to cool. 

Heat remaining oil in a pot and fry garlic and egg whites, 
add vegetables and cook on high Flame. 

Add rice, spring onion, black pepper, soya sauce and 
white vinegar and leave on dum 
Serve fried rice with sauce. 

Add 1 Vs tbsp chopped ginger, 2 cloves chopped garlic, Vi 
tsp crushed red chillies, 1 16 tbsp soya sauce, \ tbsp chilli 
garlic sauce, 1 tsp sugar and Vs cup chicken stock in a 
saucepan and bring to boil, then add 2 tsp cornflour 
(made into paste with water) and cook till batter gets thick, 
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Banana Cream Cups 


Cream Ingredients: 

^ I b i I 


Fresh milk 
Cream (packaged) 
Caster sugar 
Cornflour 

Egg 

Yoiks 

Vanilla essence 
Salt 


2 ! /* cup 
1 cup 
V* cup 

1 A cup 

1 

2 

2 tsp 


1 pinch 


Base Ingredients: 

Plain biscuits 
Caster sugar 
Unsalted butter (melted) 


1 packet 

2 tbsp 
Vi cup 


Topping Ingredients: 

* Caramel sauce t cup 

Banana (sliced) 5 

Whipped cream 1 cup 

Chocolate (grated) for decoration 

Method: 

* Blend biscuits in a blender and mix with base ingredients 

* Put the mixture in cups and set aside 

* Add sugar milk and cream in a saucepan and cook until sugar melts, then ad 
egg, /oiks, and cornflour and whip until batter gets thick, 

* Add vanilla essence and salt end set aside in a bowl 

* Pour mixture in cups when cool, then layer bananas and caramel on top 

* Fill cream in o piping bag and decorate cups, sprinkle chocolate on top and 
refrigerate 

* Serve banana cream cups when completely cooled 


Place packed condensed milk in a big pot and cook for 5 to 6 hours on low 

eq aired 
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Scottish Cheesy Steak Sandwich 

j 


Ingredients: 

Pasanday 
French bucket 
Stack pepper (crushed) 
Garlic (chopped) 

Onion (finely cut) 

Mustard paste 
Mozzarella cheese (grated) 
Salt 
Sutter 


250 grams 
1 

1 tsp 
1 clove 

y 2 

Vi tsp 
50 grams 
to taste 

1 tbsp + for applying 


Method: 

Pound pasanday with a mallet, 

Heat butter in a grill pan, add garlic and sprinkle black 
pepper on top while cooking pasanday for 4 minutes each 
from both sides. Then add onion. 

Cut bucket into two pieces. 

Layer lower half with butter and mustard paste, sprinkle 
black pepper then layer onion, pasanday and sprinkle 
cheese on top, then place the other half of bucket on top 
and serve. 
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Curried Chicken Thighs 

Ingredients: 


Chicken (leg pieces) 

V? kg 

Rice (boiled) 

2 cups 

Mushrooms 

V 2 cup 

Garlic (chopped) 

2 cloves 

Ginger (chopped) 

1 inch piece 

Curry powder 

3 tsp 

Cinnamon powder 

Va tsp 

Chicken cube 

1 

Apple (small pieces) 

1 

Cream (fresh) 

V 7 cup 

Fresh milk 

V 2 cup 

Flour (made into paste with water) 

] tbsp 

Water 

V* cup 

Soft 

to taste 

0.1 - m m m mi 

5 tbsp 


Method: 


Make deep cuts on chicken leg pieces. 

Heat ail in a pat and cook chicken till it changes colour , then add 
garlic, ginger, mushroom and chicken cube and cook. 

Add cinnamon powder, curry powder and salt, remove from 
Home, 

Place chicken pieces an a plate and leave masala in a pot. 

Add apple and cook for a while, then gradually add flour while 
stirring continuously with a spoon and cook for 1 5 minutes. 

Add remaining cream and milk and cook for a few minutes on 
low flame. 

Then add leg pieces and cook with its lid on till oil separates and 
transfer on a dish. 
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Spaghetti with Aubergine Tomatoes 


ingredients: 


Egg plant (thickly cut) 

1 

Spaghetti (boiled) 

2 cups 

Tomatoes 

5 

Cheese (grated) 

250 grams 

Chicken cube 

Vj 

Garlic (chopped) 

2 cloves 

Rosemary 

Vi tsp 

Water 

V* cup 

Salt 

to taste 

Oil 

Vi cup 


Method: 

* Heat V* cup oil in a wok and fry onions until golden, add 
eggplant and fry lightly, then add water 'and cook with its 
lid on, 

* Blend tomatoes in a blender. 

“ Heat oil in another wok and cook tomatoes. 

* Add rosemary, chicken cube, a little water, salt, lemon 
juice and cheese and cook while stirring continuously with 
a spoon. 

“ Add eggplant and spaghetti and mix, then transfer on a 
dish. 
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Thai Massaman Curry 

Ingredients: 

Chicken pieces 

i kg 

Potatoes (boiled) 

V 2 kg 

Spring onions 

3 

Onions 

2 

Dried, long red chillies 

6 

Garlic 

5 cloves 

Ginger 

1 tsp 

Cinnamon powder 

1 tsp 

Lemongrass 

2 bunches 

Coriander seeds, cumin seeds 

1 tbsp each 

Green cardomoms 

2 

Cloves 

4 

Black peppercorns 

10 

Nutmeg (powdered) 

1 tsp 


2 cup 
2 tbsp 
Va tsp 
Va cup 
1 tbsp 
to taste 

Va cup + 2 tbsp 


Coconut milk 
Tamarind pulp 
Black pepper (crushed) 

Brown sugar 
Lemon juice 
Salt 
Oil 

Method: 

Make deep cuts on chicken pieces with a knife. 

Blend 2 tbsp oil, red chillies, spring onions, garlic, onions, ginger, 
lemongrass, nutmeg, cardamoms, cloves, cumin seeds, coriander 
seeds, black pepper and salt in a blender 
Heat oil in a wok and fry blended mixture, add chicken and 
potatoes and cook stirring continuously with a spoon. 

Add coconut milk, potatoes, tamarind pulp, lemon juice and brown 
sugar and cook with its lid on till oil separates. 

' on tap and Sc 
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Chicken Rendang 


Ingredients: 

Chicken pieces 1 kg 

Onions (chopped) 2 

Garlic (chopped) 4 cloves 

Green chillies 5 


Tamarind pulp 

Salt 

Oil 

Spring onion (Finely cut] 


1 tsp 
to taste 

2 tbsp 

for garnishing 



Ginger (grated] 

Coconut milk 
Coriander powder 
Cumin powder 

Turmeric powder, cinnamon powder 
Cloves (powdered] 

Red chilli powder 
Lemon zest (grated] 

Lemon juice, brown sugar 


Method: 


Chop onions, garlic, green chillies, ginger with 2 tbsp coconut milk 
in a chopper. 

Heat oil in a pot and add chicken, blended mixture, coriander 
powder, cumin powder, turmeric powder, cinnamon powder, cloves, 
red chilli powder, lemon zest, remaining coconut milk and cook. 
Bring to boil, then reduce flame and cook while stirring continuously. 
Add lemon juice, brown sugar and tamarind pulp and transfer on a 
dish, 
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Ingredients: 

Chicken pieces (boneless, cubed} 
Noodles [boiled) 

Rice [boiled) 

Cabbage, carrot (thickly cut) 

Spring onion, capsicum [small pieces] 
Green chillies (finely cut) 
Ginger/garlic paste 
Black pepper (crushed) 

Red chillies (crushed and powdered) 
Chicken cube 

Chilli garlic sauce, soya sauce 
Tomato ketchup 
Hot sauce 
Mayo garlic souce 
Chinese salt 
Salt 
Oil 


'/?Kg 

V? pocket 


1 Vi cup 
1 cup each 

1 cup each 

6 

2 tbsp 
V? tsp 

Vi tsp each 

1 

3 tbsp each 

4 tbsp 
Vi tbsp 
1 cup 
Vi tsp 

1 tsp 
3 fbsc 


Tempering Ingredients: 


Green chillies, garlic (finely cut) 

Oil 


1 tbsp each 
1 cup 

Method: 

• Mix mayo garlic sauce with chilli garlic sauce ond set aside. 

• Heat oil in a pot ond fey ginger/garlic paste, then add chicken and 
cook till it changes colour. 

• Add black pepper, crushed and powdered red chillies, chicken 
cube, salt, a little water, carrot and salt. Cook till chicken is tender. 

• Add tomato ketchup, soya sauce, hot sauce, chilli garlic sauce, 
capsicum, green chillies, spring onion ond cabbage, cook for a 
while and remove from flame. 

• Pour noodles on a dish then layer rice, chicken and mayo garlic 
sauce on top, 

• Fry tempering ingredients and pour on it. 

• Place in a pre-heated oven at I80°C and cook far a few minutes 





WwW.paksocietV.com @EEH3SBS23£3tgiy A . i2 

RSPK.PAKSOCIETV.COM {KsS®2E3SK33 ^ paksocietVi f paksocietY 


http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 


0^5 ^JuuEjuigjju cH-i 






! Sl tjIJi j jluig. lul SL 



http:// wwwj)ahsociety.com iiati) 


http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com http://paksocietv.com 





vvWW.paksocietV.com @vDaZBffiE®3G5f A . ts 

RSPK.PAKSOCIETV.COM SaSfiSiSSESU y PAKSOCIETVI f PAKSOCIETV 











Capsicum Chicken Ginger 



Ingredients: 

Chicken pieces, [boneless) 
Capsicums (cubed) 
Potatoes (cubed) 

Ginger (finely cut] 
Tomatoes (chopped) 
Ginger/garlic paste 
Black pepper (crushed) 
Cumin powder 
Lemon juice 
Red chilli powder 
Salt 
Oil 
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250 grams 
4 

3 

2 tbsp 

4 

2 tbsp 
V'i tsp 
Vt tsp 

1 tbsp 

2 tsp 
to taste 
y A cup 





Method: 

Heat oil in □ pot and fry ginger/garlic paste, tomatoes, red 
chilli powder and salt, 

Add chicken and cook till it changes colour, then add 
potatoes, a little water and cook till potatoes are tender 
Add cumin powder, black pepper, lemon juice and ginger. 
Serve with roti and rice. 
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Chargha 


Ingredients: 


Chicken (whole) 

1 

Ginger/garlic paste 

2 tbsp 

Red chilli powder 

2 tbsp 

Cumin powder 

1 tsp 

Yogurt (whipped) 

1 cup 

White vinegar 

Vi cup 

Hot spices powder 

1 tbsp 

Red chillies (crushed) 

1 tbsp 

Turmeric powder 

Vi tsp 

Lemon zest 

2 tbsp 

Salt 

to taste 

Oil 

for frying 

Chaat masala 

Cucumber, carrot, lettuce leaves, 

for sprinkling 

lemon 

for decoration 



Method: 

Marinate chicken with vinegar for half an hour. 

Mix the remaining ingredients in a bowl; apply- on chicken 
and marinate overnight 

Cook chicken in a steamer for 20 minutes and remove. 
Heat oil in a pot and fry chargha from all sides on low 
flame. 

Decorate serving dish with cucumber, carrot, lettuce leaves 
and lemon, 

Place chargha on it and sprinkle chaat masala on top and 
serve. 
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Marble Cake 


Ingredients: 

Refined flour (sieved) 

1 Vi cup 

Eggs 

3 

Baking soda 

Vi tSp 

Baking powder 

1 tsp 

Yogurt (drained) 

2 tsp 

Caster sugar 

1 cup 

Cocoa powder 

1 tsp 

Coffee powder 

1 tsp 

Lemon essence 

few drops 

Salt 

1 pinch 

Oil 

1 tbsp 


Method: 

* Beat eggs with an electric beater and add baking soda, 
baking powder, sugar, yogurt, essence and salt, then add 
flour and mix well wiHh a spoon. 

* Separate 3 tbsp of the mixture and add cocoa and coffee 
powder. 

* Grease a springform pan and pour mixture in it 

* Pour cocoa powder mixture on top 

“ To create marble texture, run a toothpick on top on the batter 

* Place in a pre heated oven at 1 80° C for 20 minutes and 
remove 

■ Cut cake into pieces and serve 
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Mukhandi Haiwa 


Ingredients: 

Semolina (sieved) 

Sugar 

Water 

Green cardamoms 
Clarified butter 

Pistachios, almonds (finely cut) 


l cup 

1 cup 

2 cups 

3 

1 cup 

for garnishing 


Method: 

* Soak semolina in water. 

* Heat clarified butter in a pot and Fry cardamoms, then add 
water and sugar and cook thoroughly 

* When sugar syrup gets thick add semolina and cook rill 
clarified butter separates 

* Transfer haiwa on a dish and garnish with pistachios and 
almonds 
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